
MAMA MARY BISCUIT SANDWICH                       14
   housemade biscuit with fried chicken, fried egg, Hempler’s bacon, 
  cheddar, sausage gravy   

HAM & EGGS                                  14 
  5oz ham, two eggs, rosemary potatoes, served with your choice 
 of tortillas, Bosket Brothers sourdough, or housemade biscuit

AVO STACK           11
Bosket Brothers sourdough toast stacked with chipotle aioli, 
avocado, Hempler’s bacon, tomato, arugula, feta, crushed red 
pepper flakes, microgreens

LOADED BISCUIT                                  14
housemade biscuit, rosemary potatoes, cheddar, sausage gravy

BISCUITS AND GRAVY                                             8/12.5
two open face housemade biscuits covered in sausage gravy

CLASSIC BURRITO         13
rosemary potatoes, chipotle aioli, eggs, cheddar, sausage, wrapped 
in a flour tortilla, served with housemade tomato & tomatillo salsa 

GREEK BURRITO                                                          14
Hempler’s bacon, mushroom, kalamata olive, artichoke heart, 
pesto, eggs, feta, fresh basil, wrapped in a flour tortilla, served 
with housemade tomato & tomatillo salsa 

SOUTHWESTERN SCRAMBLE        14
eggs, Hempler’s bacon, onion, red pepper, cheddar, avocado, 
rosemary potatoes, cilantro, tomato, sour cream, served with 
tortillas &  housemade tomato & tomatillo salsa 

VEGGIE SCRAMBLE         14
eggs, red pepper, tomato, kale, onion, feta, rosemary potatoes, 
mushrooms, avocado, served with your choice of tortillas, Bosket 
Brothers sourdough, or housemade biscuit 

HAM & CHEESE SCRAMBLE                                          14
eggs, diced ham, rosemary potatoes, onion, bell pepper, cheddar, 
served with your choice of tortillas, Bosket Brothers sourdough, 
or housemade biscuit  

BEER BREAD FRENCH TOAST                          11
McGlinn’s beer bread soaked in cinnamon egg batter, served with 
housemade star anise infused syrup

HOUSEMADE BISCUIT with honey butter & jam   4.5
ROSEMARY POTATOES      8.5
YOGURT & GRANOLA       6.5

greek yogurt, housemade granola, fresh blueberries, 
honey, chia seeds, dried pineapple, cacao nibs

BreakfastBreakfast  served 8 - 11amserved 8 - 11am
Sat + SunSat + Sun»»

x

Takeout Quart   15   Bowl   7.5CLAM CHOWDER

MORE BITESMORE BITES

10

5

9

BEER BREAD 

PEPPERONI PIZZA 

CHEESE PIZZA

WOOD FIRED NACHOS
roasted veggies, tomato, cheddar, mozzarella, onion, 
cilantro, housemade tomato & tomatillo salsas

ROASTED ROOTS
beet, radish & carrot with goat cheese,
balsamic vinaigrette, serrano infused honey

15

10

GARLIC MASHED POTATOES 5.5
JOJOS 10

LOADED JO’S 14
cheddar, Hempler’s bacon, sour cream

BLACK BEAN CHILI Takeout Quart   13  Bowl   6.5

17

19

20

20

MARGHERITA
marinara, fresh mozzarella, tomato, fresh basil, parmesan 
Add pepperoni or chicken $5

SPICY TUSCAN
marinara, mozzarella, salami, freybe pepperoni, prosciutto, 
smoked gouda, fontina, parmesan, fresh arugula, serrano honey 

BEET MY GOAT
basil pesto, mozzarella, roasted beet, goat cheese, sundried 
tomato, parmesan, balsamic reduction, fresh arugula

WOOD FIRED PIZZAWOOD FIRED PIZZA

PEPPERONI
marinara, mozzarella, freybe pepperoni

GREEK
basil pesto, mozzarella, fontina, feta, sundried tomato, 
onion, artichoke heart, kalamata olive, fresh basil   
Add pepperoni $5

18

19

BBQ’D PORK 
bbq sauce, mozzarella, shredded pork, red onion, cilantro, 
slaw, chipotle aioli, gouda, spicy caramelized pineapple, 
Hempler’s bacon, fresh cilantro

19APPLE & BACON
mozzarella, local organic apple, Hempler’s bacon, red onion, 
roasted garlic, gorgonzola, fontina, maple syrup

BLUEBERRY PROSCIUTTO
basil pesto, mozzarella, prosciutto, caramelized onion & fig, 
fontina, gorgonzola, dandelion greens, fresh blueberries & basil  

19

19SWEET ITALIAN SAUSAGE
marinara, mozzarella, sausage, mushroom, kalamata olive, 
red onion, fresh arugula

4 to substitute GF crust
ask about substituting fresh mozzarella

CREOLE SHRIMP
wood fired peeled shrimp, zucchini, creole seasoning, garlic butter

In every walk with nature 
one receives more than he seeks 

~ john muir

ALL INGREDIENTS ARE NOT LISTED.   PLEASE ASK IF YOU HAVE ANY ALLERGY CONCERNSALL INGREDIENTS ARE NOT LISTED.   PLEASE ASK IF YOU HAVE ANY ALLERGY CONCERNS
18% auto gratuity added to parties of 8 or more.  Maximum of 6 split checks per table. 

Consumption of raw or undercooked meats, poultry, eggs, fish, or shellfish may increase your risk of foodborne illness.  
Please be aware that during normal kitchen operations involving shared cooking and preparation areas the possibility exists for cross 

contamination. Due to these circumstances we are not able to guarantee that any menu item can be completely 100% free of allergens.

SOUP, SALAD, BEER BREAD 16

TERIYAKI BOWL
rice noodles, sauteed seasonal veggies, teriyaki glaze, 
fresh carrots, cucumber, wontons  Add teriyaki chicken $5

10

STUFFED PORTABELLA
parmesan scallion aioli, Hempler’s bacon, micro greens, 
served with Bosket Brothers baguette

11

16.5

basil pesto, mozzarella, Hempler’s bacon, red onion, 
gorgonzola, sweet potato, arugula, maple syrup drizzle

19SWEET POTATO

kidskids
CHEESE BURGER 11

hand pressed Post 5 Cattle 7oz beef patty, cheddar, Tim’s Chips
Add bacon $5

and grown ups, and anyone in between...and grown ups, and anyone in between...

x



GREENSGREENS

SUPERFOOD  16
organic kale, blueberries, beet, avocado, housemade granola, 
radish, goat cheese, pistachio, sweet sesame vinaigrette  
Add chicken, steak strips, or smoked salmon $5

HOUSE GREENS 6.5
mixed greens, carrot, radish, tomato, jicama

CAFÉ 16
mixed greens, tomato, avocado, beet, egg, feta, cheddar, cucumber, 
parmesan, pistachio, kalamata olive, jicama, cabbage, carrot  
Add chicken, steak strips, or smoked salmon $5

ORIENTAL CHICKEN  16
mixed greens, teriyaki chicken, house dried pineapple, 
cabbage, red pepper, mandarin, housemade granola, 
maifun, wonton, fresh ginger vinaigrette

SOUTHWESTERN  17
blackened chicken, black beans, avocado, roasted corn, 
mixed greens, tortilla chips, pickled onion, tomato, sour 
cream, cheddar, feta, housemade tomato & tomatillo salsas

McGLINN’S CAESAR  16
mixed greens, egg, tomato, feta, parm, pistachio, croutons  
Add chicken, steak strips, or smoked salmon $5

PEAR & PROSCIUTTO  17
mixed greens, wood fire roasted bosc pear, blue cheese 
crumbles, pickled onion, granola, craisins, crispy prosciutto,
balsamic vinaigrette

GRILLED HEART OF ROMAINE 17
romaine, blackened steak strips, blue cheese crumbles, 
pickled onion, tomato, pistachio, blue cheese dressing

BURGERS & SANDSBURGERS & SANDS

BBTA 16
Bosket Brothers sourdough with pesto mayo, fresh basil, 
avocado, tomato, Hempler’s bacon, mixed greens

JOHN PAUL BURGER 16
hand pressed Post 5 Cattle 7oz beef patty, Hempler’s bacon, mixed 
greens, cheddar, tomato, pickled onion, dill pickle, burger sauce

SOUTH OF THE BORDER BURGER   16
chicken, pepperjack cheese, tomato, green chili, avocado, roasted 
corn, mixed greens, cilantro, mayo, housemade tomato salsa

PHILLY DIP 16
roasted beef, jack cheese, grilled onion & mushroom, au jus

PULLED PORK   16
shredded pork, Hempler’s bacon, chipotle aioli, pickled onion,            
cilantro, slaw, pepperjack cheese, spicy caramelized pineapple, 
dill pickle

VEGGIE BURGER   16
housemade veggie patty, avocado,  cucumber, tomato, mixed 
greens, grilled onion & mushroom, curry mayo

OPEN FACED HOT CRAB 11/17
red pepper sauce, crab, cheddar, avocado, kale, tomato, 
onion, broiled on toasted beer bread

POST FIVE BLUES   16
hand pressed Post 5 Cattle 7oz beef patty, blue cheese crumbles, 
mayo, tomato, mixed greens, pickled onion, dill pickle

LAMB TZATZIKI BURGER 16
5oz lamb patty, tzatziki sauce, mixed greens, tomato, 
cucumber, feta, pickled onion

All come with Tim’s Chips except Hot Crab
1.5 to substitute GF bun

Veggie Patty available as meat sub

WILD ALASKAN SALMON  WILD ALASKAN SALMON  6oz.6oz.
BLACKENEDBLACKENED  tzatziki, seasonal veggies, 
garlic mashed potatoes, sauteed kale                                                   
WOOD FIREDWOOD FIRED  *roasted roots, garlic mashed
 potatoes, sauteed kale                                                 

32PNW RIBEYE STEAK  PNW RIBEYE STEAK  10oz.10oz.
BLACKENEDBLACKENED  seasonal veggies, garlic 
mashed potatoes, sauteed  kale                                      
GRILLEDGRILLED  *roasted roots, garlic mashed
potatoes, sauteed kale                                            

27

BARRAMUNDI THAI CURRY
 red curry, barramundi sea bass, rice noodles, 
onion,red pepper, zuchinni, cabbage, cilantro, 
wontons, micro greens

18

mainsmains

PASTAPASTA

SWEET POTATO PESTO PASTA

15.5

housemade pesto,  pappardelle pasta, sweet potato 
onion, red pepper, sundried tomato, parmesan, 
fresh basil Add chicken, steak strips, or smoked salmon $5 

CHIPOTLE CAVATAPPI
housemade chipotle cream sauce, tomato, 
avocado, onion, red pepper, olive oil, cilantro
Add chicken, steak strips, or smoked salmon $5

16

10

ALFREDO

MAC-N-CHEESE

housemade alfredo sauce, pappardelle pasta, 
parmesan, red onion, red pepper, olive oil
Add chicken, steak strips, or smoked salmon $5

Add bacon or pulled pork $5

FLAT IRON STEAK  FLAT IRON STEAK  6oz.6oz.
GRILLEDGRILLED  seasonal veggies, garlic
mashed potatoes, sauteed kale                                                                                                

28

14
x

x

PORTABELLA BURGER 16
portabella mushroom, chipotle aioli, tomato, mixed greens, 
grilled onion, goat cheese, balsamic reduction

x

x

*Roasted beet, radish & carrot topped with goat 
cheese, balsamic vinaigrette, serrano infused honey

x


